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everything about the intricacies of a firm's processing systems. The net
result would be cost-effective and less time-consuming and more mean-
ingful to the regulatory evaluation of a firm's ability to assure safe and
wholesome products.

In the past, adversary attitudes and lack of cooperation between regu-
latory agencies and the food industry have presented a serious hindrance
to achievement of common goals of food quality and safety assurance.
Regulatory agencies and the food industry have failed to recognize their
responsibilities in areas of mutual concern and failed to capitalize on the
special abilities and expertise which each can provide. They have failed
to work in concert in an atmosphere of mutual respect, understanding,
and trust to achieve these common objectives.

A particularly sensitive issue in this regard relates to access to industry
records. Industry recognizes that records of observations are needed for
meaningful food protection, e.g., monitoring results from critical control
points. But identification of which records are relevant for regulatory
purpose is an issue of major disagreement between regulatory agencies
and the food industry. Much of the information in question may relate to
manufacturing practices that may be proprietary in nature. The regulator
should have access to monitoring results on critical control points and the
action taken when limits are exceeded.

The issue of access to records should be reviewed and resolved so that
the food industry's apprehensions are allayed and regulatory agencies have
the necessary assistance for effective execution of their responsibilities.
The adversary atmosphere that has historically existed is counterproductive
to both the processor and the regulator and is the most serious impediment
to the expansion of the HACCP concept. There should be no need for
regulatory access to proprietary information having no relevance to food
safety or quality. There is no fundamental reason why the broad application
of HACCP throughout the food industry should not occur. The cost/benefit
ratio is highly advantageous.

The technical expertise necessary to establish HACCP systems in var-
ious phases of the food industry must come from various experts within
the involved industries. Considerations by these experts would result in
identification of appropriate critical control points, monitoring systems,
and acceptable (and relevant) recordkeeping systems that should be ac-
cessible to regulatory authorities. Regulatory officials should have the
option to assess the appropriateness of the selected critical control points,
the adequacy of the monitoring system, and the actions taken when limits
are exceeded. Essential to the implementation of the HACCP system is
the adequate training of inspectors.